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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the nutritive composition having an excellent effect for preventing 
dental caries. 

SOLUTION: This low cariogenic nutritive composition contains two or more ingredients selected from the 
group consisting of lactoferrin, lactoperoxidase, a tea polyphenol and a fluoride. In detail, the composition 
contains the lactoferrin, the lactoperoxidase, the tea polyphenol and the fluoride in amounts of 0.05- 
0.1wt.%. 0.005-0.01 wt.%, 0.01-0.05wt.% and 0.01-0.5wt.%. respectively based on the whole amount of the 
composition. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The low carious nutrition constituent characterized by containing two or more components chosen 
from the group which consists of lactoferrin, a RAKUTO par oxidase, tea polyphenol, or a fluorine. 
[Claim 2] The low carious nutrition constituent according to claim 1 which contains a RAKUTO par oxidase for 
lactoferrin 0.05 to 0.1% of the weight, and contains 0.01 - 0.05 % of the weight, and a fluorine for tea 
polyphenol 0.01 to 0.5% of the weight 0.0005 to 0.01% of the weight. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the low carious nutrition constituent characterized by 
containing two or more components chosen from the group which consists of lactoferrin, a RAKUTO par 
oxidase, tea polyphenol, or a fluorine. In detail, lactoferrin is related with the low carious nutrition constituent 
which contains tea polyphenol for a RAKUTO par oxidase 0.0005 to 0.01% of the weight, and contains 0.01 - 

0. 5 % of the weight for 0.01 - 0.05 % of the weight, and a fluorine 0.05 to 0.1% of the weight to the whole 
quantity of a constituent. By this invention, the nutrition constituent which has low carious ones and the 
prevention-of-tooth-decay effectiveness is offered. 

[0002] 

[Description of the Prior Art] A caries is caused by a microorganism, a tooth and three factors of food, i.e., the 
condition that the caries valence of an oral cavity bacterial flora is high, the high condition of the caries 
susceptibility of dentine, and the high condition of the caries valence of an eating-habits pattern. First, the 
mechanism of caries generating produces the glucosyltransferase (GTase) whose cavity bacillus (Streptococcus 
mutans) is a dental plaque formation enzyme, and compounds insolubility and the glucan which is an adhesive 
polysaccharide by making sucrose into a substrate. The compounded glucan adheres on the surface of a gear 
tooth with a cavity bacillus, a plaque is formed, lactic acid bacteria (Lactococcus lactis subsp. lactis) produce a 
lactic acid in a plaque, and it happens in order to delime enamel. 

[0003] It is reported that the infantile caries morbidity in our country extracts [ extract by the 2 years-old child 
and / in 1 years-old six months / 40% / by the 3 years-old child / 70% and in advanced nations ] a group about 
ten% and is high. The food which infants take in is mother's milk, an infant formula, a baby food, nutriment, 
etc. The component required for growth is blended with a baby food or nutriment with sufficient balance, and it 
is an important nutrient for infants. However, as for such a nutrition constituent, sucrose and a lactose are used 
as sugar in many cases. These sugar has the problem that utilization is easy to be carried out to a cavity bacillus 
or lactic acid bacteria, and this can change with the food factor which is one of the factors of a caries. On the 
other hand, although spreading of a fluorine, instruction of toothbrushing, etc. at the time of an infant medical 
checkup are performed, the cause of a caries cannot necessarily be removed completely. 

[0004] Lactoferrin has a disease germ adhesion inhibition operation as matter which has caries depressor effect, 

1. e., the prevention-of-tooth-decay effectiveness. Effective (JP,03-220130,A) to caries prevention, An original 
RAKUTO par oxidase system (LP system) is used by making thiocyanic acid ion and a hydrogen peroxide a 
RAKUTO par oxidase exist in coincidence. A cavity bacillus according to the operation Sterilization or the 
approach of carrying out bacteriostasis (Toshikazu Dosemari, SNOW BRANDR&D REPORTS, No. 100, and 
pp 1-15 (1993)), Or it is known that the tea polyphenol containing tea catechins has the inhibition activity of a 
dental plaque formation enzyme (Hattori M.et al., Chem.Pharm.Bull., Vol.38, and p717 (1990)). Moreover, the 
direct action of the fluorine was carried out to the front face of dental enamel, and although a caries is prevented 
by heightening the drag force to acids, it was rather applied to the gear tooth directly in many cases rather than 
it blended with food. Moreover, many common food which gave the caries preventive effect is devised until 
now. For example, the cow's milk (JP,53-101560,A) which blended the fluorine which acts on the front face of 
dental enamel and heightens the drag force to acids, the food (JP,05-36016,B) containing a vitamin K, an iron 
compound, and a fluorine compound, the constituent (JP,06-217701,A) containing the micell form casein which 
was further excellent in anti-dental plaque nature, etc. are indicated. 
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[0005] Thus, in order to prevent a caries, the approach of permuting by the carious low sugar which reduction- 
izes the sucrose which utilization is easy to be carried out to a cavity bacillus, or blending the matter which has 
an anti-caries operation can be considered. However, as for prevention of a caries, it is inadequate it to have 
been thought for that a caries resulted mainly from three factors as above-mentioned, and just to have removed 
one factor. Moreover, when the matter which has an anti-caries operation was blended with food, an astringent 
taste, bitterness, etc. peculiar to polyphenol had problems - flavor will be spoiled depending on the addition - 
for example. 
[0006] 

[Problem(s) to be Solved by the Invention] In view of such a situation, wholeheartedly, as a result of research, 
this invention persons found out the far strong anti-caries effectiveness was shown by blending the component 
of which the anti-caries operation is known in a specific amount, rather than having used each component 
independently. The synergism of the matter which has the anti-caries operation at the time of blending with 
such a nutrition constituent is not known. Furthermore, in order to take effect in l/[ 1/10 in the case of using 
each component independently, in order to show such the synergistic effect - ] 100 amount, there were few 
additions, it ended and it became clear that the good flavor which food originally has was not spoiled. 
Therefore, low carious one, i.e., the prevention-of-tooth-decay effectiveness, is given, and this invention makes 
it a technical problem to offer the nutrition constituent which was moreover excellent in flavor, especially the 
nutrition constituent for infants. 
[0007] 

[Means for Solving the Problem] This invention relates to the low carious nutrition constituent characterized by 
containing two or more components chosen from the group which consists of lactoferrin, a RAKUTO par 
oxidase, tea polyphenol, or a fluorine. In detail, lactoferrin is related with the nutrition constituent which 
contains tea polyphenol for a RAKUTO par oxidase 0.0005 to 0.01% of the weight, and contains 0.01 - 0.5 % 
of the weight for 0.01 - 0.05 % of the weight, and a fluorine 0.05 to 0.1% of the weight to the whole quantity of 
a constituent. By this invention, low carious one, i.e., prevention of tooth decay, is provided with the nutrition 
constituent which has effectiveness, especially the nutrition constituent for infants. 

[0008] The lactoferrin which is the active principle used for this invention nutrition constituent, a RAKUTO par 
oxidase, tea polyphenol, or a fluorine is not limited especially for the origin, gestalt, etc. As for the thing of the 
cow's milk origin, and tea polyphenol, the thing of the oolong tea-leaves origin is illustrated, and, specifically, 
as for lactoferrin and a RAKUTO par oxidase, a sodium fluoride is illustrated, as for a fluorine. Especially the 
nutrition constituent that blended these components can illustrate the thing of the shape of powder which is 
made to dry further the powder obtained by carrying out powder-powder mixing of each component, for 
example and the liquefied thing obtained by dissolving in water and emulsifying it, or a liquefied thing, and is 
acquired, although the gestalt is not limited, either. Thus, the manufactured this invention low carious nutrition 
constituent is used especially to infants for the purpose of alimentation as a nutrient with which low carious one, 
i.e., the prevention-of-tooth-decay effectiveness, was given. As the gestalt, various symptoms foods, taking 
orally and an enteral hyperalimentation drug, modified milk, a drink, or a baby food is illustrated. As modified 
milk, an infant formula, follow-up milk, proteolysis milk, specific nutrition modified milk, etc. are specifically 
illustrated. 

[0009] this invention low carious nutrition constituent may blend protein, a lipid, sugar, vitamins, minerals, 
amino acid, etc. as the component. As protein at this time, vegetable protein, such as milk protein, such as 
casein, milk-serum protein or its concentrate, a milk-serum protein separation object, alphas-casein, beta-casein, 
alpha-lactalbumin, and a beta lactoglobulin, a milk protein fractionation object, egg protein or soybean protein, 
and wheat protein, and also these protein may be processed with an acid or an enzyme, and you may blend with 
the gestalt of a peptide or a free amino acid. A free amino acid can also be used in order to give a specific 
physiological function besides as a nitrogen source, and a taurine, a cystine, a cysteine, an arginine, a glutamine, 
etc. are mentioned as such amino acid. As for these protein and peptides, or a free amino acid, it is desirable to 
blend five to 40% of the weight per solid content of a constituent. As sugar, oligosaccharides, such as starch, 
fusibility polysaccharide, a dextrin, sucrose, a lactose, a maltose, grape sugar, a 4 '- galactosyl lactose and 6- 
galactosyl lactose and a fructo oligosaccharide, and lactulose, or an artificial sweetener can be mentioned, and 
one or more sorts are used out of these saccharides. As for the loadings of sugar, it is desirable to blend 30 to 
80% of the weight per solid content. As a lipid, any one or more sorts of vegetable fat and oil, such as animal 
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fat and oil, such as milk fat, lard, beef tallow, and fish oil, or soybean oil, oleum rapae, corn oil, palm oil, palm 
oil, palm kernel oil, safflower oil, sesame oil, linseed oil, Oenotherae Biennis oil, Borago officinalis oil, a 
medium-chain-fatty-acid triglyceride, and cotton seed oil, and also these judgment oils, hydrofined oil, and the 
ester interchange oil are used. As for the loadings of a lipid, it is desirable to blend 35 or less % of the weight 
per solid content. As vitamins, vitamin A, B, C, D and E, K, a folic acid, pantothenic acid, beta carotene, niacin, 
etc. are used. As for these vitamins, it is desirable to blend lOmg - lOg per lOOg of solid content. Moreover, 
calcium, magnesium, a potassium, sodium, iron, copper, zinc, iodine, manganese, a selenium, etc. are used as 
minerals. As for these minerals, it is desirable to blend lmg - lOg per solid content. 
[0010] 

[Example] Although the following examples explain this invention to a detail more, this invention is not limited 
at all by these. 
[0011] 
[Example 1] 

7.5kg (WPC, Japanese pro ten company) of milk-serum protein concentrate and 44kg addition dissolution of 
lactoses were carried out, and what dissolved casein 0.6kg with the predetermined alkali solution further was 
added to 200kg of manufacture and 1 (modified milk powder) skimmilks of this invention low caries nutrition 
constituent. To this, 30kg of preparation fats which carried out the addition dissolution of water soluble 
vitamins (vitamin-Bl , B-2, B6, B12 and C, niacin, a folic acid, pantothenic acid, a biotin, a choline, inositol, 
etc.) and 2.0kg of mineral components (a calcium carbonate, sodium ferrous citrate, magnesium sulfate, 
potassium chloride, copper sulfate, etc.), lactoferrin lOOmg, and the RAKUTO par oxidase lOmg, and carried 
out the addition dissolution of the fat soluble vitamin (vitamin A, D, E and K, beta carotene) further be mixed, 
and it homogenized to The obtained solution was sterilized and it condensed with the conventional method, and 
it dried and 100kg of low carious modified milk powder was obtained. The presentation of the obtained milk 
powder is shown in Table 1. 
[0012] 

[Table 1] 
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[0013] 
[Example 2] 

By the same approach as manufacture and 2 (modified milk powder) example 1 of this invention low caries 
nutrition constituent, the low carious milk powder containing tea polyphenol and a fluorine was obtained. The 
presentation of the obtained milk powder is shown in Table 2. 
[0014] 
[Table 2] 
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[0015] 
[Example 3] 

By the same approach as manufacture and 3 (modified milk powder) example 1 of this invention low caries 
nutrition constituent, the low carious milk powder containing lactoferrin, a RAKUTO par oxidase, tea 
polyphenol, and a fluorine was obtained. The presentation of the obtained milk powder is shown in Table 3. 



[0016] 
[Table 3] 
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[0017] 
[Example 4] 

The addition dissolution of the dextrin 10kg is carried out at 1000kg of manufacture and 4 (skimmilk powder) 
skimmilks of this invention low caries nutrition constituent, this ~ water soluble vitamins (vitamin-Bl , B-2, 
B6, and B 12 and C — ) a mineral component (a calcium carbonate --), such as niacin, a folic acid, pantothenic 
acid, a biotin, a choline, and an inositol 5.0kg, such as sodium ferrous citrate, magnesium sulfate, potassium 
chloride, and a copper sulfate, and lactoferrin 50g, The addition dissolution of RAKUTO par oxidase 0.5g, tea 
polyphenol lOg, and the lOg of the fluorines was carried out, and it condensed with the conventional method, 
and it dried and 100kg of low carious skimmilk powder was obtained. The presentation of the obtained milk 
powder is shown in Table 4. 
[0018] 
[Table 4] 
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[0019] 
[Example 5] 

The growth inhibition effectiveness of a cavity bacillus was examined according to the approach of check JP,3- 
220130,A of the growth inhibition effectiveness of a cavity bacillus. That is, 84 3-weeks old Wistar system 
male rats (weights 50-70g) were bred for seven days with the standard mixed feed for mouse rats (Oriental 
Yeast Co., Ltd.). After dividing these four rats into each 21 groups and inoculating a cavity bacillus 
(Streptococcus mutans) in the oral cavity, the sucrose strengthening feed (65.2% of sucrose contents) which 
transposed corn starch to sucrose and prepared it according to the standard mixed feed for mouse rats was 
given, and it continued for three more months and bred. During the breeding period, the low carious component 
used as potable water the solution contained by each concentration, and it gave with the water supply bottle. 
Then, four anterior teeth were extracted and the generating condition of a cavity was observed under the 
stereoscopic microscope. According to the index of Table 5, the score estimated extent of a cavity. According to 
this index, it evaluated one rat at a time, and the prevention-of-tooth-decay effectiveness was judged in the sum 
total of a score of each four groups. A result is shown in Table 6. 
[0020] 
[Table 5] 
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[0021] 
[Table 6] 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 5/20/2005 



JP,09-107917,A [DETAILED DESCRIPTION] 



Page 6 of 6 



fit *> *r* 






4 


0 


r o i Air 
LP I. UJ 


3 


0 


t da ft rt ft r |f 


2 


B 


D D A ft 1 I? 

Pr u. 0 I * 


3 


5 


P I. OX 


3 


3 


i nn a i U i inn A AAA1 If 

LFQ. OiX + LPQ 0. 000 1* 


2 


4 


t i* i if i ion a nn i v 

LF 0. la + LPO 0. 001 J 


2 


2 


LF 0. L* + LPO 0. 005* 


2 


1 


LF 0. 5* + LPO 0. 001 1 


2 


2 


LF 0. 5% + LPO 0. 005* 


2 


2 


PP0. 0 1 fl + P 0.01* 


2 


4 


dtsa net i r n ev 
PPG. una + r 0. o% 


2 


3 


Don nci _i_ u i ntt 


2 


2 


r rU. lit f U. 331 


2 


3 


PPQ. 1*+ P 1.0* 


2 


2 


LFO. 051 +LP0 0.0005* + PP 0. 01X 


1 


6 


LFO. 05ft +LP0 0. 00061* +■ F 0. 01* 


1 


5 


LFO. 05X •* PP 0. 01X4- P 0. 01* 


1 


G 


i.pn o. ut+pp o.oixh p o.oi* 


1 


5 


LP 0.05*+ LPO 0.0005* I PP 0.01%+P 0.01* 




3 


LP 0.1* + LPO 0. 01* +PP 0.05*+P 0.5* 




9 



[0022] When four sorts, lactoferrin, a RAKUTO par oxidase, tea polyphenol, and a fluorine, were compounded 
and blended from the above result, it was checked that the effectiveness increases further. The preventive effect 
of a caries excelled the case where it was used independently, by combining lactoferrin, a RAKUTO par 
oxidase and tea polyphenol, and a fluorine in two sorts of combination, furthermore, the synergistic effect 
which was markedly alike and was excellent in combining all of these four kinds was accepted. 
[0023] 
[Example 6] 

20 Wistar system male rats (weights 50-70g) of 3 weeks old of evaluations of the prevention-of-tooth-decay 
effectiveness of this invention nutrition constituent were bred for seven days with the standard mixed feed for 
mouse rats (Oriental Yeast Co., Ltd.). After dividing these five rats into each five groups and inoculating a 
cavity bacillus in the oral cavity, each feed was given to four groups of this invention nutrition constituent 
manufactured by each group in the examples 1, 2, and 3, and standard mixed feed, and it continued for further 
three months and bred. Then, four anterior teeth were extracted, the generating condition of a cavity was 
observed under the stereoscopic microscope, and extent of a cavity was investigated. Evaluation was performed 



like the example 3. A result is shown in Table 7. 
[0024] 

[Table 7] 
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[0025] From the above result, this invention nutrition constituent controlled generating of a cavity notably as 

compared with standard feed. 

[0026] 

[Effect of the Invention] The low carious nutrition constituent which has the effectiveness which was excellent 
in prevention of tooth decay with this invention is offered. 
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Mi, ±-?&mm (Streptococcus mutans) ififfiffitfL 
gft*o//p3y/H<7^7i7- te'(GTase) 

Sfci:t»{c*<^S{=ft*UTT7-^^^t. 7-5 
— 9<7) 4>"C^J&tSl (Lactococcus lactis subsp. la 
ctis) *>HK5:«^LT. Ji^^^K.Eitrs^fc: 

[0003] £>tfmiz&v hwi<r> 3 t&mmmt. i m 

6*J?T10»%. 2^jeT4 0%. 3M8X'7 0% 

x'i>&mmattfi*)o&. ztuzML. fuweia^B* 

3&<OE>H£^^DI&<C:fc#r§=&;b{rr 

[ o o o 4 ] a ^pk^, wh&m^mmtt-r s 



oi3o^) . =7?h>*-**is-r— -ezttisTymj * 

. SNOW BR AND R&D REPORTS. No. 100. ppl-15 
(1993) ) . WL\*m*lT*>m:'kts1&*V7*S- 

tvwfi. mvs&immnfBmm&tt-r&zt (Hattor 

10 i M. et al., Chen. Pharn. Bull.. Vol.38, p717 (199 

o>) tmhtvx^h, y -;m\m<7>x.i-x)vncr>m. 
*) 3 m:=mr& h <r>xs> & a»\ ^fp^s^-rs 

tix^z. Mz-if. m<r>iLirx,vm<?mmi l zftmL.xm 
izm-hm^uj^tfy^y-ymim-^L^m. (*$eai@ 

53-101560^) fc'^SVK, &fc&m.lf7 x*fl: 
#fe£#*rrS:feft (#4^*05-36016 ^) . Wizittn. 

20 mmmzmvft^tvmn^-i y^^~r&mmm m 
m z o6-2i77oi^) mtfffiaztvxm. 
[ooo5] znxoiz. ot&£^mr&fi:#>tz. 
itMs^v^a^n-^jisM^rs. dim. 

<oao±i: vx3~o0mm*t&\%mzLZti&t:3£z_t> 
30 a$tnts(c ± -> ximw&m&t>ti.x us 3 ^«oras*jj> 

[0006] 

[l&HJi^&L^fc-r&HS] *»fl#fcfcjL Ceo J: 

3^«3icss^««sf^iofe^ in.?fmm#imt>tix 

*BT-ffl V >6 J: 0 1> li £ *£Sft V ^fi; 3 mmS: tftT C t 
3fifef^ffl2:^ri-S!fe®<Offl^ffl<i*l^ixTvvSrv k . § 

huz, zcojid^mm^mi^i-tubiz. &m»*wn 

40 tfiMt4t^<01/l 0—1/1 OOST^SrSrT 

Kssmm. mzm.mmmmmm^^m'h a t 

[0007] 

50 ftd«tSiai«jaii(=BW-*. BL 



(3) 



079 17 



4 



o. im&%. vn—**>>y—***o. 0005 

— 0. 0 1MM%. 3£#0 7*S-fo$:0. 0 1 — 0. 
0 511%, RXfy -ymZO. 0 1—0. 5*4%£^ 

w%&mwiz&>&i:ii-r&&mMm. mzwjtoim 
[ooo8] *mmmmLmzm^t>tih3m&Lftx: 
7x/-^, xii7 ym&. zvfiiimxmmmmi.z 

lzWxZ#T'&hixh®mk<r)i><r)Zm7F??h ZttfX 
znXoizLXW&Z ti*i*mi& 3 8tf4l£it« 

aoi: lt» smtm^ff)sm:'mizmMis.tzMvm^e>tL 
s. -e<^®t lt, mn ■ mm&m* 

mm.. im<&wtmu&tf{miztt&. wmm.t t 
mmtozamimmmML. 7*o-r-77-5/p 
9. ?ywg#mL. mtsmmmLm&imzti 
h. 

[0009] ^mSiom&^mm»\±. 

kLXii*H£4y. mm?>wgx\±*:<r)W£m. % 
TfcfyWgftWfa. as -ij^y. 0-*n£4y. 
a-?7h T)V7 5 yRV/3 -7^h/n7iJ >m<V% 

wc?*****? v't^matous? yn? 

**XK£"«C:fcjWBF±Ln. LTti, f>7 

v. »raFte^«9B, f^h'jy. y^^p-x, a 



x. 6' -tf^hv-n^F-x, 77?h;*y:f 
Srfflv^s. mn&wt&miz. wmtmiivso— soa 

3SSr*. ^—yi&. •V^aS. AftS. v\— J±m&. if 
777-}*. liTii. SMftziA* RM^m. X=7—is 

10 tm. mtzt&ztizwsm. ^f-^^sm 

%tZ9 3 5mm%V.Tt:8&?-ZZttf#£L\,\ b*? 
SyMtLX. t'^S^A, BS. C, D. E„ Km. 

me, '■cv-r^SL 0 -fixity. •fJTi'y^tfm 

\^t>tl& . ^it^Ob*^ S ymiZW&ft lOOg^O 
lOmg-lOga^tSIkfr'jff^LK X, 5*7 
/MSfcLT, #A->"7A, V^*>">A, XWJ*. 

hU^A, si. m&\ -?ytfy. -tuym 

20 mg~10gffi^;t*!»iLK 
[00 10] 

[UttCT] JJlT<OHffiCTfc:i 9*&nj£ J: 9f¥3ffltctBBJi 
[00 11] 

[»t«i] 

KBis.2ookgt, a?tga®s^ (wpc, a* 

T-o^i^t) 7. 5kg&t^atl44kggSJn^ML, 

30 $t>iz$-ejyo. ekg^m^^T^vmi&vmm 

^Bi , B2 , Be , Bu, C, -f-4Tisy. 

T/z^iUf&ft (ks*^7a. 9^ymm-wt±h 

if) 2. 0kgt7^b7x'J>'100mg s 

«f 1 O m g ^SsiD^flf L , $ $> {cBi«§ttb- 
^SV (b*^S^A, D, E, K, B-ijvi^f-y) £m 
M§MLfi:mgmB}}3 0 k g£m.&LX*mtt.Lfi:. 

40 zttfzmm&mmL. TmizxvmmL. &&i,x&o 

tte^H 1 0 0 k g #^*iX:»?LOffl^i& 
*lfc^-. 

[00 12] 

[fell 



(4) 



&m¥9-l 079 17 



«9« 

7 ^ h 7 x «J > 
7 * h - * * 



1 5 . 

2 1 . 
5 7 . 

3 . 

2 . 

0 . 

0 . 



[00 13] 
[H6£fli2] 



[00 14] 
[f62] 



saw 



5 . 

1 . 
7 . 
3 . 

2 . 
0 . 
0 . 



7 

0 
2 
3 
8 

0 5 
5 



[00 15] 

[HSS053] 



[00 16] 
[313] 







^*T« <*) 






15. T 






2 1.0 


eft 




5 7.2 






3 . 3 






2 . 8 




y > 


0 . 0 5 






« 0.0005 


* * y 




0 . 0 1 






0.01 


( 7 * h7x'J 

# * y 7 ^ y 




h '« - * * * ^ - < li « 6 *'C * 



[00 171 
[HS60H4] 

*«phs o mi&M&mvmm. ■ 4 (Mm*.) 

Btfgfll OOOkgfcf^h'Jfl Okg£astnij§ft? 
U i<x(c*^ttt'^5^« (b'^S^Bi , B 2 . B 

(^B§^>">A. ^^gdg-gW-MJ^A. best?* 



*:r*i"7A, Wb»»9A, JKBfl&Sri:) 5. Okgt 
40 ^^h7xt»^5 0g. 7;^- ^i^r— HfO. 5 

0 k g f|^;fl.*:©¥L<Offlj£2:^4 (C^T. 

[0018] 
U64J 



(5) 



079 17 



7 




o 
o 








IBS 

mm 

^ * h ^ - 

7 * m 




3 0. 0 
1 . 0 
5 T . 0 
12.0 
1 . 0 
0.05 

* 0.0 0 0 5 
0.01 
0.01 


( V * h 7 x 'J 

X * "J 7 ^ / 







[00 19] 



JifflihSf^^SrtTo^. fiP^>. 35St&OWi s t a 
r^yt^y h (M5 0~7 0g) 84E^W - ^ 

(Streptococcus mutans) ^SlUcS, 



20 



(y.x^a-x^I6 5. 2%) Sr^-;cT. Jgfc: 

»jft"WH»Lfc. d<7)iggfc:fi!^7-/ h^iEfoii 

[0020] 
[^5] 



£ < 36 
4 cd 

:£<Z> 
3: cd 

* CD 



4 
4 
4 
4 
4 
4 
4 
4 
4 



»CD& 
»<Z>3r 



i,* tar 

Mat® 

MU<D 

ffi*CD 

it® 



1 0 # 

1 0 JH 

2 0 JBl 

3 0 PJL 

4 0 & 

5 0 JK 

6 OK 

7 0 0 
6 0 £1 
9 0 JK 



Jl 2 



JBIT 
0 *> 



0 

1 

2 
3 
4 
5 
6 
7 
8 
9 
0 



[002 1] 



X X [^6] 



(6) ^^9-107917 
9 10 





A 0 


LP 1.0« 


3 0 


ion ft n n — v 


2 8 


PP O.OIX 


3 5 


P 1. OK 


3 3 


LPO. 01* +LPO O.OOOIS 


2 4 


LP 0. IX + LPO 0. 001S 


2 2 


LP 0. L* + LPO 0. 005S 


2 1 


LP 0.5* + LPO 0. 001 V 


2 2 


LP 0.5* + LPO 0. 005* 


2 2 


PPO.Olf +? 0.01* 


2 4 


ppo. osx + r o.5X 


2 3 


PPO. 05* + F 1.0* 


2 2 


PPO. l*+F 0.5* 


2 3 


PPO. 1*+P 1.0* 


2 2 


LPO. 05* +LPO 0.0005* + PP 0.01* 


f 6 


LPO. 05* + LPO 0.0006* + F 0.01* 


1 5 


LPO. 05* -» PP 0.01*+ P 0.01* 


1 5 


LPO 0. l*+PP 0.01*+ P 0.01* 


1 6 


LP 0 05*+ LPO 0.0005* 1 PP 0.01*+ P 0.01* 


3 


LP 0.1* +LPO 0. OH + PP 0. 05* +P 0.5* 


3 



frits* 9 -j x j -n,. t B7,»«*Afjist. ) 



[0 0 2 2] JJLhcoSSiO, 7?h7x'J^ 

MUmtiruti. iit4»4Sgi£^-CfflA-£-;b 

[00231 
[HS&016] 

3Ji^<?DWistar^ai5 y h (flcg50— 70s) 2 0E* 



ff<JKillte^l3tR«fc:ff->^. teg£gg7^ 

-r. 

[0024] 
[^7] 



• 7» hffl8*E6H» 40 

HJJSH 1 1 4 

m*« 2 15 

§S*H 3 3 



[0026] * 



7nyK-^| 

(51) Int. CI. « tSS'Jlfi^ FI 

// A61K 31/35 A61K 31/35 

33/16 33/16 

35/78 35/78 C 

38/16 ACK 37/14 ACK 

38/44 37/50 



